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li summary of the'principles and methods cf cannin:'fish and shellfish, the' 
first comprehensive treatment of the subject'ever publishcdj has jist been' issued 
by the ii, 5. Fish and Wildlife Service and may be obtained from the Governments , 
Printin& Office, Washington, D. C. 

The new publication, "Frinciplcs and Methods in the Canning of Fisher-y 
Products," has been in preparati%on i‘or the past five years. The author is Norman 
D, Jarvis, technologist of the Fish and ti:i.ldiife Service. 

Providing a reference handbook on problems i;ist in the comncrcial canning of 
fishery products, the 366-page report outlines C,he scientific principles of seafood 
canning, various crginecring problems of the canner, and the methods noiili used in 

. the canning of 58 varieties of fish and shclifish. 

Information on fishery products as focd, also contained in the report, will 
be useful to home economists and consumers, as vicll as to producers, broki:rs, 
dealers, and food technologists. 

Like many technological advancements resulting from the demands of the present 
war, the canning of food was developed to moot :,;Qe p,et?,+ _ _ of an earlier war, ac- 
ccrding to Kr, Jarvis. In 1795 the French 3ovcrnmcnt, thzn at war with most other 
European countries, offered a prize of 12,000 lrancs to anyone who would devcllop a 
nebv method of proserving food to reduce decomposition and preserve more of the 
qualities of fresh food. The prize was claimed by Idicolas kppert for establishing 
the basic methocis of food canning. 

Pioneer canners in the United States, the first country to develop cannir:,; on 
an extensive scale, packed fish and shellfish, salmon canning, now our I-.ost iz:- 
portant canned fish industry, began in this country j-11 Kaine durin,- t.:he Civi!. da: 
period, first became important on the Columbia :?iver, and reached full 
in iizis!<a. '1 

devtE?lop;::F?n+-. 

The Chesapeake Eay was the site of the pioneer oyster canning industry, v&t?1 
Baltimore the center of the industry, but the world's oyster canning center is now 
Blloxi, p.ississippi. The states of dash!.ngton, Louisiana, and south Carolina also 
can quantities of oysters. 

Fifteen species taken by U. 3, 
occasionally or in small quantities. 

fishermen are canned regularly and many others 
iifter salmon, the tlmas and allied species 

are most important in the fish canning industry, followed by sardines, shrimp, 
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clams, mackerel, and oysters .in the order named. These seven 'varieties amaunt-io 
96 percent of the total value of the pack. 

W h ile fishery products are canned in some 22 states, Alaska normally accounts 
for about 44 percent of the total value of the pack and the states of Mashington, 
Oregon, and California for 40 percent. 
contribute 6  to S percent each, 

The New England and Gulf of,Mexico areas 
while the M iddle and South Atlantic account for. 

most of the remainder. Fish canning on the Great Lakes is -lim ited to a  small 
amount  of specialty products. 

"Principles and Methods' in the Canning of Fishery Products;1 is publ ished as 
Research Report No. 7  of the Fish and W ildlife Service and may be obtained from the 
Superintendent of Documents,  U, S, Government Printing Office, Washington, D. C,, 
for 50 cents. ' 
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